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Cranberry Jelly

Tgm«ﬁ that “little something”™ about foods — the
E ) indefinite elusive flavor that draws you. And
no flavor 1s Just like the taste and tasty tang of the

Amencan Cranberry.

ranbernes shouid be on your table in some form every day throughout the year.
Cranberry Jelly is delicious, beautiful in color and clearness and

d most economical.
8 Ibs. of Cranbemes and 2% Ibs. of sugar make 10 tumblers

C ranberry Sauce 1s g)ood itself — good to eat just as you do other fruit,
It should be served with all meats, hot or cold.

of delicious jelly.

and 1t makes other foods taste good.

(" ranberry Butter costs less than one half as much as ddllV }m ter, and 1 is a delicious spread for bread — just

the thing for the youngsters, Cranberry pl(‘% tarts and je w rolls make dppeh?lm d(*c%tﬁm

 '."7-;-.'_ ‘ranbernies should be put up now as jelly, sauce and butter for Winter and Sinng use. They keep

¥ perfectly in glass or earthenware. Here are four recipes for preparing Cranbemes :
Cranberry Jelly

Cranberry Sauce

Cranberry Butler Crankerry Pie
Cook until soft the desired quantity of cranbierries One quant cranberries, two cups boiling water, hree pints cranberries, 15 cup water, 2 cups Short pastry, two cups cranbernes, onz table-
with 117 pints of water for each 2 quarts of two cups sugar.  Boil the sugar and water to- sugar (or 2 cups of white syrup). Cook the spoon flour, one and one-half cups sugar, three
berries.  Strain the juice through a jeily b% gether lur bve minutes; skim; add the berries and cranberres and water until the skins of the fruit tablespoons water, two tablespoons butter
Measure the juice and heat it to the boiling point. cook, without stiring, until they are transparent. are broken; then press through a sieve, and cook
Add one cup of sugar for every two cups of

Line a pie plate with the | pastry; cut the cranber-
5 minultes Emerp over a hot fre is u<tn[iy time {

!hlS i}Ui'r'l UTHI.i. it rilr'Lu'.!I‘,q‘S quite t}‘li."k" ;1._1-;2 [E‘..‘_‘::uggl'

nes mnto halves: mix with thr 'm the sugar, water
Juice; stir until the sugar is dissolved: boil brisk- enough to make the sauce clear. (and syrup if you use r:). nd cook for ! hour and flour: hll the pastry shell with this mixture;
ly for five minutes; skim, and pour into glass Stramed Cranberry ‘n ce aver a very gentle fire, stirnng constantly '\X'i-f*n dot with dm butter, cut into small pieces; then
tumblers or por:rh\m or crockery molds. [{iaistiainon satice isiprelescel eock the'cranber slightly cool tum to jars, .""'"'! N putstrips of pastry over the top, =id bilesaa
ries and water; =hrn [Iess t||r wgh the strainer [his makes i ":-"!i" o1 1H ndd healthful 'rl"'""{- 2 m.-..i.r-zatf- aven about 'l“'r'll!}'-!l-l\'l‘_‘ minutes.
keeping back the skins: add the sugar and hms'n hot biscuits, bread, buttered toast, or cake Fnough for six persons
the (‘-uuiun;.{ as nng-,{f".tr._] : N\, ’

('or)k Cranberries in porcelain-lined, enameled or aluminum vessels

Alway% speuf Eatmo Cranbemes a selection of the choic
Amencan Cranberry Exchange, New York.

S U!ll‘s

est cu]tn ated varieties.
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